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319.752.6262

 MARTINIS@MARTINISGRILLE.com

Catering Manager

AMI BIERI

610 N. 4TH STREET
SUITE 400
BURLINGTON, IOWA

weddingS

social
GATHERINGS

MAKE IT 
SPECIAL &
MEMORABLE

WE CATER
ALL EVENTS

BIRTHDAY CELEBRATIONS

CORPORATE EVENTS

WEDDINGS & REHEARSAL DINNERS

SOCIAL GATHERINGS

BANQUET & 

CATERING MENUS

The Place To Celebrate Life



THE PATIO

28

THREE GREAT SPACES

PARTY ROOM:

BOARD ROOM:

THE PATIO:

Seats up to 20 people. 
Large boardroom table 

high tech A/V system. 

Perfect for 
Business Meetings,

Presentations 
Intimate gatherings.

Seats up to 60 people with a
private bar and bartender.

Spectacular view of the Great
River Bridge and The

Mississippi River.

Perfect for Corporate
Events, Holiday Parties, 

Rehearsal Dinners
Birthday Parties 

Accommodates 90+ people.

Features a Private Bar 
and Bartender.

Breathtaking View of the
Mississippi River 

Perfect for Large Groups

WE WILL CATER TO YOUR LOCATION



THREE SERVICE STYLES

PLATED MEALS

GRAND BUFFETS

GRAZING STYLE

MENU FLEXIBILITY TO

PLEASE EVERY PALATE

THE SAME GREAT QUALITY 

YOU HAVE COME TO EXPECT

FROM MARTINI’S GRILLE

WE WILL HELP YOU CREATE

A FABULOUS BUFFET THAT

WILL DELIGHT YOUR GUESTS

This is the Best Way to

Experience Martini’s Grille

SERVED FAMILY STYLE 

TO THE CENTER OF THE

TABLE FOR ALL TO SHARE



Something for Everyone
Your Guests will love this!

GRAZING STYLE:

$75.00 

PER PERSON

Make It Extra Special
with a Seafood Tower 

Don’t Forget Dessert
You Know They Will LOVE It

Starters Served Buffet Style :

Hand Made Soft Pretzels 
warm cheese fondue

World Famous Chicken Lips 
Budweiser Blue Cheese & Ranch Dressing

Main Meal Served At The Table:

Caesar Salad & House Bread

Petite Filet Mignon

Caribbean Pork Chops

Mashed Potatoes 

DimSum Green Beans

menu items are served to the center of the table  

for all to share... Family style

Starters Served Buffet Style:

Spinach & Three Cheese Dip

Charcuterie Board

Main Meal Served At The Table:

Spinach Salad & House Bread

6oz Petite Filet Mignon
Bearnaise Sauce

Colossal Shrimp Scampi*
garlic beurre blanc

Mashed Potatoes 

Asparagus 

Substitute Lobster Tail + $15

$50.00 

PER PERSON



39.00 

PER PERSON

World Famous Chicken Lips 
Budweiser Blue Cheese & Ranch Dressing

Italian Meatballs

Iowa Pasta Carbonara

DimSum Green Beans

Caesar Salad & House Bread

Add An Artful Display of 
Cheese, Fruit, Crisp Veggies, Charcuterie & More

$9 Per Person

GRAND BUFFETS:
75.00

PER PERSON

Gigantic Shrimp
Cocktail Sauce - Hawk Sauces - Lemon

50 Pieces $250

2 HOUR BAR SERVICE
House Beer & Wine - $39

with Familiar Brands Cocktails $49

With (2) Martini’s Signature Cocktails $59

World Famous Chicken Lips 
Budweiser Blue Cheese & Ranch Dressing

Siam Street Ribs

Spicy Chicken Spring Rolls

Soft Pretzels w/ Cheese Fondue

  

Chef Carved Beef Tenderloin 
Horseradish & Chimi-Churri

Bronzed Salmon

Stuffed Chicken Breast

Mashed Potatoes

Mac & Cheese

Asparagus

Caesar Salad 

House Bread
Whipped Butter

29.00 

PER PERSON



WOW! Them with 
a Fabulous Dessert Platter

$9.00 per person

UP YOUR GAME 

WITH OUR FABULOUS

SEAFOOD TOWERS

CHICKEN LIPS

STUFFED CHICKEN BREAST

IOWA PASTA CARBONARA

ITALIAN MEATBALLS

CARIBBEAN PORK CHOPS 

BRONZED or MAHOGANY SALMON

SHRIMP SCAMPI

PETITE FILET MIGNON (add $5)

ROAST NEW YORK STRIP** (add $5)

ROAST BEEF TENDERLOIN** (add $5)

ROAST BONE-IN PORK LOIN**

**Chef carver $100.00

Select Two entrees, two sides & salad = $49.00

Select Three Entrees, Three Sides & Salad = $55.00

buffet served with house bread and whipped butter

CAESAR SALAD

SPINACH SALAD

GARDEN SALAD 

FRESH FRUIT

ASPARAGUS

BROCCOLI

DIMSUM GREEN BEANS

STEAMED GREEN BEANS

MASHED POTATOES

ROASTED RED POTATOES

MAC & CHEESE

BUILD YOUR BUFFET



The Ultimate 
Martini’s Grille Experience

PLATED MEALS:

90.00 

ADD DESSERT 
WOW! Them with a Fabulous Dessert 

ADD A SEAFOOD TOWER 

TO MAKE THIS 

FABULOUS

FILET MIGNON & MAINE LOBSTER

FILET MIGNON

NEW YORK STRIP

CARIBBEAN PORK CHOPS

BRONZED SALMON MARDI GRAS

HERB CRUSTED SEA BASS

MAINE LOBSTER TAIL

two sides and one salad. 

for your event, please select a maximum of three entrees 

CAESAR SALAD

ICEBERG WEDGE

SPINACH SALAD

GARDEN SALAD

60.00 

ASPARAGUS

BROCCOLI

DIMSUM GREEN BEANS

STEAMED GREEN BEANS

MASHED POTATOES 

MAC & CHEESE

CHOCOLATE BAYOU CAKE 

CREME BRULEE

NEW YORK CHEESECAKE

OREO CHEESECAKE

60.00 

50.00 

50.00 

60.00 

75.00 



SOFT PRETZELS 
warm cheese fondue

TOMATO MOZZARELLA
SKEWERS

COLASSAL SHRIMP COCKTAIL 

BACON WRAPPED SHRIMP

OYSTER 1/2 SHELL

OYSTER ROCKEFELLER

SMOKED SALMON CROSTINI

AHI TUNA CUPS

APPETIZERS & HORS DOEUVRES

$5.00 

CHEESE, FRUIT & CHARCUTERIE

CRISP VEGGIE CRUDITE

SPINACH & CHEESE DIP
tortilla chips

SEAFOOD TOWER

WORLD FAMOUS CHICKEN LIPS

MINI BEEF WELLINGTONS

MARINATED STEAK SKEWERS

BLACK & BLUE CROSTINI

SIAM STREET RIBS

ITALIAN MEATBALLS

SPICY CHICKEN SPRING ROLLS

50 PIECES

$150.00 

$250.00 

$250.00 

$225.00

$250.00

$225.00

$225.00

$150.00

$200.00

$150.00

Per Person 

$7.00 

$50.00 

$20.00 

$9.00 

$250.00 

$200.00 

$200.00 

$200.00 



details:

cancellation
policy:

contact Ami Bieri (319) 752-6262 How to
book:

We require credit card info when you book your
event. We will charge your card the day of the
event and have the receipt ready for you 
upon arrival. 

We will add a 20% Service Charge and 3% admin
fee to all events. 

________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________

________________________________________________________________________________________________________________________________

Payment:

We Charge Full Price for Events Cancelled
within 48 Hours of the event. 

We will have your food ready when you want it.
We can also provide serving utensils, plates,
napkins and cutlery for an additional cost
10% Service Charge. 

We will deliver the food 
& help you set up on your tables.
10% Service Charge, Plus 3% Admin Fee

PICK UP:

full
service:

we will provide the chafing dishes, attend the
buffet, serve your guests, and clean up our
stuff after the event. 20% Service Charge 
Plus 5% Admin Fee. 

ACCESSORIES

rentals to be
returned

Chafing Dish

with Sterno 

$15.99 

cambro

hot box
$29.99 

silverware

Roll-up (ea.)

$1.29 

silverware

Roll-up +

standard 10”

Plates (ea.)

$1.49 

silverware

Roll-up +

fancy 10”

Plates (ea.)

$2.99 

serving tongs

& spoons

$1.29 

reusable wire

chafing dish

with sterno

$19.99 

sterno (EA.) $4.99 

OFF PREMISE INFO:

DISPOSABLE 
TABLEWARE

AMI BIERI

BANQUET MANAGER 

BARTHOLOMIS MANNING

EXECUTIVE CHEF  

ROOM RENT:
BOARD ROOM $200
PARTY ROOM $300
PATIO $300

Room rent is non-refundable. 
When you book your event with us, we block
that date. If you cancel for any reason we will
keep the room rent deposit. 

delivery:


